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Of Confumptions. 


\Onfumptions are Decays of the Radical Moi- 
: fture, whereby the natural Heat. of thé Ste- 
/ mach is fo weakened, that- it’ cannot make a 


ue Separation of Meéats and Drinks received, which 
lnnfes from thence to arifc abundance of bad Juices 
t Phiegm; fo that no good Nourifhment can be bred, 

et the Foud be never 6 Rich, nor the Drink Cordi- 
i which all People affii&ted find by Experience. 
jut thefe Diftempers proceed likewife from varions 
lau fes. As, 
| 3. From over-charging Nature with too great 
jbuantities of Rich Food ; or in Others, | oy drinking 
jnuch Brand y, Wine, and ftreng Drinks, which v veal 
lins the natural Heat, andd leftr oys the Aétion of the 
ikomach. In Others, an idle, fe dentary Courfe oF 
life, or want of p: oper Exercifes ; vine in bed tc 
IPPE> too warm Cloathing, and too-fofe Feather 

* Down Beds, which ‘proves always prejudicial te 

ip the Health of all Perfons. It is caufed fome- 
limes by too much frequenting the School of Venus, 
lirovoking g Nature beyond her Ability ¥, and oft times 
iprrupts her,in her very Radix. Young married F eople, 
ib we!) 1 as the mofi lewd, are oft caught inthis Snare, 
jiid let this be a @antion. Others by exceflive Heats 
ik Colds,Surfeits and the like Accidents: Some by Fe- 
fers and long Fits of Sicknef$ ; to fome through Me- 
sncholly Grief, or T rouble of Mind, or Defpair and 
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“Envy. SomehaveConfumptions Hereditary, whiil 
is the hardeft of all to cure. | 
Now when thou findeft thy felf indifpofed, a3! 

thy Stomach to gfow weak, anda general Difored” ~ 
to run through thy whole Body, and that tt 
Strength decays 5 confider what it was that caullfr 
it, whether Temperance, or Intemperance in Mee'p'’ 
or Drinks, in refpe& of the Quantity or Quality,, }) »; 
alfo their Exercifes, and all other Extreams tin 
haf inured thy felf to: Confider further, whhy 
‘Air thou haft lived in, where the Difeafe was brie” 
and by this means thou mayeft guels at the Caufe: #*"' 
thy Diftemper. ..And when this is done, thou oughi **: 
eft gradually to alter for the better,the whole Com 

of thy Life sot in the nature and quality of tt 
Meats and Drinks only, but in their quantity; asi/@ * 
fo thy Exercifes and the Airs as far as the Condii?»": 
on of thy Life will admit thereof: for changeeq*™ 
Food, “Exercifes, and Airs, work wonders. If witthiy- 
you betake your felves to _meer fimple Meats aay’ 
Drinks that are eafier of Concoction, and genermy” 
2 freer and firmer Subftance. 

1 fhall now fet down what Food, Drink and Py) *! 

parations are.agreeable to the Stomachs ef fick aie! 
languifhing Perfons: And firft of | 


a 


Which is'an incomparable Food, and the bb)‘ 


way for weak confumptive People to eat it, is Reape 
Take what quantity of Milk you pleafe, leei# 
fland open to the Air one Hour or two, then skin | 
of the Top of it, ard eat it with well bak’d Brecayp i, 
neither toaft your Bread, nor warm your Milli: 
except the weather be cold, and then you may mgs 
it blood warm, but than do not toaft your Brecapy 
You may if you pleafe, eat Bisket with your Mi 


4 
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ut do not eat too great.a quantity at once: fomes 
mes you may mix a little Water with the Mil 

id {weeten it with good white Sugar: you may eat 
geis three times-aday, if you make it your. fole 
pod. Continue this fix or eight Months at leaft? 
jad you will find great Benefit by it: for Diftem= 
ders that have been many years generating, Call= 
apt be cured in a.moment, 


| To prepare Milk with Wheat-Flower, au: Exeel- 
| lent Way. 
4 Lake a quart of New Milk, after it has ftood 


ve or fix Hours from the time it was milk’d, put to 
a third part of River or Spring Water, fet it on 
clezr fire ; then take fome Wheat-Flower, ‘and 

mper if w ith either Water or Milk into a-Batter, 
ad. when the Milk is ready to boyl, put in your’: 
hi ickning, and ftir ita while: 3 and when it is ready 
boyl again, take it offs then put as much sas 
tid Bread to it as you ple afe, then let it cool w 
Ant ftirring it, and it wil eat much {weeter : Tu 
M 

ft 
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‘ ‘ 
enfuls of Flower is enough for'a quart of Milk 


Ayr 


ai 


ti 
d Water, make it about the thickne{s of ordi 
jqiilk-pottage. This keeps your Body in excellent 
siemper, sea binds nor loofens too -much, and 
iF never tires nor clog s the Stom2 ch. 
Another way, 

id Take a Quart of Milk and a Pint of W ater, add 
lit as much Oatmeal as you: pleafe tohave it in 
A icken nee, Thin is beft. Set it om a clear fire, and 
* agen it begins to boy! » take it off, and brew it 
ind two Porringers eleven or twelve times, then fet 

jon the fire again, and when it begins to boy] take 

off, and let “fand a little, and the large Oat- 

Ae will fettle to the Bottom; then add Bread and 
t Sale 
j 
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an Excellent Food, agrees 
and afd firm Nouri ifsment. 


Salt to it, and eat it when it is blood warm: this34) 
well with weak Naturnl 
And if you addi} 


any time to this anew-laid Egg or two, beaten wig 


your Thickening, 

make a rich Dith. 
if you would add Eggs to Milk-pottage, 

1 ur EMU and Water in io your Siwc¢e -Pan, eit 


opr mr 
J Chi 


Eee with Sitber at nilk or water, a 

is re fiir it in, as in flowe 
L not brew it; put a litty 
atl § your milk meats, but no! 
a Subftantial and Friena 
lk is beft the firft half yee 
alv’d, but not fo good aft 
th Oatmeal, Flow: 


mixt wi 
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rn 
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k are in themfelves two gc 
h§ Spice, 5c. ig: 2 
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f Bon Pa) ay Ye 


Boniclabber a made by letting your Milk faa] 


till ic fowers, which will bein Twenty-four hot 
the weather be very hot. It has a pleafant {co 
ue Tai a and muft be eaten only with Bre 

-{pecially by Confumptive oe It is Excellentt 
gant Stoppages, and it’s eafie of Concoétion, «: 


eS 


ention. Milk boil’d by it fee 
‘ 


being not of fo cleanfing 
jane ti me to begin Milk-Diet I thinks 
Bs 


dige f 


and put it in as aforefaid, it wij 


fir ft pp 
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iWiefts all hard or {weet Food 5 it cools and clean- 
lity the whole Body, and quencheth Thirft to a 
diimder, it is the beft Spoon-meat for Confumptive 
pple that [know. And though it may not be fo 
leeable to the Pallat at firft, yeta little Cuftom 
iii make it familiar and pleafant. 
: 
. of Water-Grewel. 
iE his is zood for Confumptive People, and ismade 
#ifelloweth. Take a quart of Spring or River Wa- 
ing, put to it two Spoonfuls of Oatmeal, then ftir 
well together, fet it on the nre, and when it is 
indy to boil, take it off, and brew it out of one 
ding, into another ; then let it ftand, and the great- 
‘dt: Oatmeal will fink to the Bottom: then pour it 
iF, and add Bread and Salt to if, and Butter if 
‘hu pleafe, then eat it when it has fiood till it is 
siood warm. This is an Excellent fort of Food. 
siti) Obferve that Milk boiled, is nothing fo good as 
ther Raw or Scalded. 


lin Excellent Food for all forts of People, Sut more- 
efpecial ly for Children and fick Peoples 

4) Take a quart of Water, two Spoonfuls of Wheat- 

ibwer, and two or three Eggs, beat the Flower 

| sos together with a little water, and when 

i 


ind keep it ftirring till it is ready to boil; then 
ikke it off, and put Breadand Salt to it, when it 
jas ftood tillit is blood warm, eat is; you may put 
iipine Butter to it,oran Bg¢.if you like it heft: This is 
» gin iacom parable Food for all forts of people, it breeds 
k 1 hem Blood,opens the Paflages,fweetens the Blood, pres 
whlents windy Diftempers and griping Pains ; it isnexé 
aio Breaft-milk for Children, and it is excellent for 
1 @-onfumptive People, if they keep to it four or five 
} A 4 months 


84 


Months or more, and eat, nothing elfe, and’ dein 
ing, three or four Glafles of good Ale‘; Jet theel 
afe gentle Exercife,and moderate Cloathing,and goo® ! 


fweet hard Beds. This, and all other Spoon-mezaly *" 
made thin, are bef. 


Flammery 


is thus made.. Take three Spoonfuls of Gatines:piiew 
more or lefs, and put. to it a convenient quanntépe ili 
ty of water, then let it ftand till it begins to’! ligt 
fowerith, then take this. Water and Oatmeal, anriwil 
put it intoa Veffel, flirting. it, and making it booilterd 
ing hot with a quick fire and when jt does begz Hint i 
to. rile, brew it te and fro with your Ladle to keeeithi | 
it from. boiling ; this do aboutfour or five minutee ti ire 
then take it off the.fire, and it’s prepar’d. Som 
eat it with Ale, others with Cream, Milk; arngay 
the like, but I think it mof beneficial to be eatectte 
with Bread only. Tt removes Obftruétions, pia 
€ns the Stomach, cools the Body, openeth the. Paal 
fages, and is excellent good for Breakfaft in a: 
hot Climates : This is Z0od more-efpecially for weaaliwy: 
stomach’d People,and thofe whofe Breaft,and Paflag copii 
are obitruéted by tough phlegmy matter, . 
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Another way tomake F lummery: 


Take two or three Spoonfuls of Oatmeal, morrii 
or lefs, and put to. it a convenient quantity) ool? his 
‘Water, and let it ftand aday more or lefS; theziit}; 
pour off that water, and put on. frefh four, fiveet yy», 
Gx, feven, eight, nine or ten times.5, letting eachiify)).: 
Water remain on your Oatmeal a certain timec it, 
then, they take it off, boil it up, fome mix. it witli, , 
Cream, and what they pleafe. Buc this Way 1S north » 
wear. {0 goed as.the former. m 
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: Of Breads 


4 
vila, The. beft fort for fick People, is, that which 
ims made of Wheat-flower, but not too fine dref- 
ied ; for then it, will be dry and husky ; and your 
j-eaven’d Bread is much better than that. made 
with Yieft; you may make it after this manner, 
itujCake what Flower you pleafe, make a hole in 
‘jatihe middle of it, break then your Leaven in 5 
si viake as much blood-warm Water, as will wet. a- 
“about half your Flower, mix. the Flower and Lea- 


hee@lill The Oven is ready, then bake it, but let not.the 
»MjOven-mouth be: clofe ftopp’d , that the Air may 
‘wave more or lefs Egrefs or Regrefs. But the 
glee way is to make it into thin Cakes, and bake 
inflnem. on a Stone, with a Wood-fire under. Of 
‘ikye, Barley , Oats, you may make Cakes after 
ihe fame manner ; put no Salt into your Bread. 


Of Butter 


wind) Butter affords good Nourifhment; the beft that 
dk for the Stomach, is made from May to Auguft : 
: elt’s very wholefome, if eaten moderately with Bread, 
ie with Herbs, Roots or the like. Take good 
*wibutter and melt it thick, and put it to your 
illerbs, as you do Oyl, and it eatsas. well and plea- 

dnt, and can {carce be diftinguifhed from Oyl:. this 
"D believe a great many. may. haye-caufe.to thank. me 


br: all Butter ought tobe well feafaned with Salt. 
Cheefe. 
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Cheefe 


Affords good Nourifhment, for healthy, work: tj 


ing People’, if eaten with good ftore of Breadit 


and a Cup of good Drink be not wanting. I 
is altogether as nourifhing as Fiefh; it ii 
clean’, and of a ftronger, firmer Subftance, anu 


ies 


digefts a Cup of Drink better : and he that livers 


on Bread and Cheele, intermix’d now and then wittll? 


flower’d Milk, Water-Grewel, Milk-pottage, any 


b 


Raw Sallads, feafoned with Vinegar, Salt and Oyl! 7 


and: drinks good found Ale and Beért not over 
ftrong, fhall exceed in: Health and Strength hift 


tha¢ lives. on Bread-and Fleth, and drinks the fami) 


Liquor. 
Of Puddings. 


The beft way of making them is thus. Tie 


Milk and Water, Wheat-flower, and Eggs, of eac 


a convenient quantity, and put a little Salt in| 


beat them weil together, put this Batter int 
your Bag, boil it in good ftore of Water, you 


Potlid off, andover a quick clear fires when boil’! 
{fufficient, take it of, butter it, and eat it. Bak’ 


Puddings are not fo good. 


Of Eggs, and their beft may of Dreffing. 


They are an Excellent Food, friendly and innacpy 


cent in Operation. Drefs them as foflowefth. 


Hy 


* ts 
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Let your Eggs be boiled fofe, then break thi 


Shell and put. them into a Difh, and let them ftann) 
till they are Bleod-warm ; then with Bread arn 
Salt only eat them: A ftrong Stomach may ez 
them with Bread and Butter fpread upon it, neg 


melted. Or you may boil them hard,-then pill o 


the Shell, and eat them with Sale, Bread and W) 
negayige 


) = 
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imegar. Poaching is a very good way. Take an 
(Egg, a {poonful of Wheat-flower, and beat it ‘well 
wetogether, then put it into a Pint of Water boiling 
tithot, ftir ittogether ; then take it off, andeatit with 
tha little Bread, Salt and Butter, and it will make an 
sthexcellent Meal. Eggs in a Morning fupp’d off 
ijraw, and Bread eaten after them, is very whol- 
(ft raiome ° 
c Of Pyes. 


u) Pear and Apple-pyes are wholefome.and healthy 
it) Food, if the Fruit be thorough ripe, and made as 
ittthey eught'to be : The beft way is thus. 
‘l) ~Take good Wheat-flower , make it into a Pafte 
with a little Leaven or Yeaft, with Milk and Water, 
lor blood warm Water only, then put it in your Ap- 
lples or Pears, and if you pleafe add fome Carraway 
if) or Fennel-feeds.In baking, let the Oven ftand almoft 
‘aaj Open,that fome Air may come in. When baked, draw 
ya them, and cut holes in the top, that the fulphur- 
gous Atoms, and fiery Vapours may pals away , eat 
w#them not hot, for they are much better cold, Ap. 
“i ples raw and ripe, eat wich Bread. fometimes are 
ufewholefome;and fo are Peaches Plumbs,Gooleberries, 
Currants, Apricocks and the like, very good Food 
leaten with Bread, fometimes. And obferve by the 
way, that hot Bread ought not to be eaten, for it is 
qa) Very injurious tothe health ; and your Bread ought 
ito ftand two days before you cat it- 


Of Raifins. 

‘all Raifinsis a good fort o§ Eood, if rightly uled ; 
dl but I think we might well_be without them, though 
 wiithey have their ufes: For being eaten with Bread, 
‘ifithey’ll make a wholefome Breakfaft or Supper. As 
for Currants, they are of little worth toany perfon 
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befides 
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befides the Seller; nor any.other fort of Ontlandi,!) 
Spices, unlefs they. be ufed phyfically. The fai) 
may be faid of Brandy and other Spirits, whiii 
often proves-profitable, taken in a phyfical wealy 


But is of fatal confequence, when-drunk af-eveci®" 
turn. 


Of oyl. 

It is of a brave nourifhing cleam nature,and friexr#*!’ 

ly to moft-Conftitutions : I¢ is very proper to ii" 
eaten with Herbs and Fruits. Bread and Oyl maaip 


a delicate RBreakfaft or Supper; for it cleanfeth ttM@?’ 


paflages, breeds good Blood, and is eafie.of concosty, | 
on. With Filhi¢ is very good, more efpecially wiilg%" 
Salt-fifh; for it allays the fierce keen property; i! 


~~ 


the falt, and {weetens the lean body..of-the Fif! 
for-thefe purpofes it is better than Butter. Obferr/ 
that: toaited Bread is not fo gaod as cold Bregapilit 
Olives are not fo good as Oy], nor ought to be freehP il 
quently eat, for then they obftruétthe Stomach, a2! }it 
Paflages, The beft way of eating them is. wii iit 
vets only 5: but we might. as-well be withoolfiis: 
them. 


OF Sugars. 
Sugar is an excellent rich Fruit, bu¢ia my opiniid#us 


fit only to “be taken phyfically, and nofé at ever Piu' 
turn tobe mixt with our common Food and Driakia: 
the ufe whereof, makes:it of evil confequence, paslyi) 


ticularly all fweetned Drinks.and Food, for waa 


the Generation of the Gout, and other Difeafes [tn 


the Body, which fimple innocent. Food. would prrjg,, 
vent, if ‘Femperance bebut obferv’d: But if Sugg 
be ufed in Milk-meats for Old people, it-may. pron». 
beneficial, but I thing to none elfe. i 


MN 
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i] Of Sugar-Candy. 
iwi Ze ig made thus: Firft they boil itas high as othez 
dnibgars, then out of the Pans they take this $y un, 
hind put it in an Barthen Pot; thenthey fet itis at x 
itewe, there to ftand 9.or 10 days; in that time the 
lercenc{s of the fulphureous heat coagulates it inte 
in hard tough fubftance, thén you take it out from 
xliigue Syrup, and put the Candy or hard Lumps into 
wy ihe Stowe again, but made about 2 or 3 degrees hot- 
dimer, where it moft remain 9 or ro days longer, and 
inen ‘tis done. 

i There is two forts of it, dne*White, the other 
iirown, but they are both of one nature and opera- 
jion 5 they aremuch made ufe of for Coughs, Colds 
wind Stoppages, which in my opinion there is nothing 
»jnore contrary and burthenfome to Nature in fuch 
sjafes than this very thing, and. therefore ought to 

idle abandoned ; forin truth the beft Food for thofe 

@Mat are invaded with thefe Colds, &c. are thin 

irisk Grewels and Pottages, made as1 have taught 

lefore ; alfo good raw Sallads with Bread and Oy!, 
ut éat Oy) fparingly: likewife Bread dnd But- 
ler, and-all forts of lean Food; light of digeftion ; 
lind for Drinks, Water and Rhenifh-wine, Toaft and 
jwaWVater, or Water and White-wine, two parts Water, 

faa one Wine, ‘ot good finall Ale with moderate. ex- 
ircife and cloathing, walking in the open Air fome- 
“Himes, which will gradually cleanfe the paflages, 

jind open all Obftructions, and foon remoye thefe Di- 

jitempers. ' 

WPF the Occafion of Colds and Coughs; and of their 

a Cure. 

«| Coughs and Colds are, produced by iatemperance 
iin Meats, Drinks, Exercifes and Habits, or by cat- 

i" or drinking too much in quantity, and things of 


b contrary quality, or improperly prepar’d, a not 
: rom 
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from ¢sin cloathing, as many imagine: for if the | 
‘ice be found and clean, there is little danger of o» 
waa inconveniencies. ‘The beft way to prevent.o 


we 
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' “olds, and the Evils that happen throw}. 1 
uc and thin Cloathing, and by heats, fweating!) «| 
2nd @he lise, is to change your Cloaths often. be] 
for Wxetaple: Put on when you. ftay at home iar 
morning one fort of Cloaths, and when you go 001 
put off your Cloaths to your Shirt, and put on friJ 
and cold Cloaths, and again at night pull off chic 
fo the Shirt, and put on the others. “And for thad), 
that {weat much by their labour, let them pull 4’ 
ali their Cloaths, Shirt and all, and put on fre¢? 
Shirts, and cold Cloathing 5 and for thofe that oveci 
travel themfelves, let them do the like; but obferr} 
that both fit ftill a while, beforethey either eat: . 
drink, 

Obferve farther by the bye, that Pruens, Fis 
and Nuts, and Almonds, and many ether fuch lii) 
things, ought not to be eaten at all, except only wii}? * 
common Bread, of in a Phyfical way, in openiiili 
Drinks. Alfo Candied-Gingers,all forts of Confervecl! 
and Preferves, and all Confeétions, Hodge-Podgg)) 
Cakes, Buns, are very prejudicial for, and obftrwil) . 
the Paflages, generate Crudities, fpoil thé Streit 
mach, and prepare Matter for a multitude of DD! 
feafes. | 


—y 


Of Canary. 


Canary is an excellent cordial Liquor; eat a goods, 
piece of Bread, and drink a Glafs of Canary after; if 
and it will make a rich meal. It is in my opinicd 
the beft Cordial an Apothecary has in his Shoo; 
for any man in time of Diforder and Sich 
ne{s, i 
; i] 
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| Of Sherry. 
m4 218 a fine cordial Wine,as good for common Sriake 
‘s Canary, being mixt with Water, it begets Anoe 
en 
| 


, Cleanfeth the. Paflages , and helps Goncoés'3 

rges by Wrine more than Canary: But this, as 
other Liquors, muft be drank with difcretion and 
‘perance, and not too frequent. 


ow 


Of White-wine. 


White-Wine -is an excellent cleanfing Liquor, it 
begets Appetite, and purges by Urine; but let ie 
not be too frequently drunk, left it indifpofe the 
body, by putting it into anunnatural Flame. 


Of Rheniftewine. 
2 Rhenifh-Wine is an excellent cleanfer of the Sto- 
« Mach, fonewhat a- kin to White-Wine, it begets Ap=- 
4 petite, and helps Concoétion, 
| » As for Old-Hock, efteem’d: by fome; it is the 
moft prejudicial of ‘any Liquor, and therefore ought 
to be forborn, 

Of Claret. 

Claret is a good Stomach-Wine, moderately 
drunk 5 it helps, conco€tion, and begets appetite, it 
is the beft of Wines for thofe that eat abundance of 
Fat-flefh, and Succulent Foods :. But it purges not by 
Urine fo much as White. Take notice that this, as 
all other Liquors, are not to be frequently ufed, for 
then they are prejudicial; but a Glafs of Claret, or 
a Dram of Brandy, or the like, are good Cordials 
when you have éat too much -jn quantity of any 
Foods, too foul of grofs in quality. 
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‘Of Cyder. 

Oyacr if well made‘and fermented, is a fine brisk: 3! 
Gior, gud altogether ‘as good ‘as-Claret or Whi |v" 
Yeoute, 2nd ‘perhaps better for Engli{h Bodiess, \’ 
drunk temperately. ‘Note,that no Cyder ought te} 
kept above one year, if you regard your health. jf" 


Of Mum. 


Mum if temperately drunk, is very wholefome: )f 
meélancholly Flegmatical.people, and for thofe.wlt/ 
Food is coarfe Bread and Cheefe, Flower’d Mi} 
Herbs, and Lean Pottages ; but I think it not neaa gy |” 
wholefome as well brewed Ale. 


Of Coffee. 

Coffee ought to be uled only in'a Phyfical wayy 
them that are troubled with Fumes ‘and dulling | 
pours that fly into their heads :it'is Tikewife: aa) 
after hard Drinking, Wearine(s;Labour and Faftity § 
but for others, I think it beft to forbear it: Yee? 
Difh willdonoman harm. 
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Isan innocent harmlefs Liquor, that purges by? 
Fifle, andis of an opening Quality 5 butit is @ 
“éomparable to an Herb call'd Dandelion 5 which 
ing infufed in boyling hot Water about half an ho!) 
and then pour the Liquor from the Herbs, 4) 
fweetned with White Sugar, is a much better Dri» 
"{t purgeth by Urine, and cleanfeth the Stemacihy . 
Sage, Penyroyal, Thyme or Mint, dried in their p hn 
“a feafon, and kept in Bags, make as good Ligqi§\. 
as 1 Ca. 4 


= . 


1; 

| 

Another. 
| 
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Of Salads. 
Take Sorrel , Parfly and Spinnage 


iijjmefew Onions ; then add falt, Vinegar and tl, q 


pod quantity ; if you Cannot get t Oyl, good Butter 
dielted may ferve as well, for it is {carce di icernable 
om Oyl3 but let the Salt predominate. Eat 
| ‘ead only wich the Sallad, which is better than if 
pu eat Bread and Meat, or bread and Butter, or 


vos f heefe. 


Another. 
| Take Sorrel, Lettice, Pepper, Grafs, Spin- 


oh | 
Wee, Tops of Mints, and Onions, feafon ed. as be- 


ire, 


Another. 


t i Take Sorrel, Lettice, Cellery, Spinnage, Oni- 


s, and Endive (eafoned as before. 


Sage, Mint, Penyroyal, Balm and fome Lettice 
d Sorrel; eat them as before: This is brave 


} 


fad 


Another. 


Youn; en Buds of Coleworts with Onions, is a 
Od Sal) me ¢ feafon ed as before. 


Another. 
Faragan, Nettle-tops, Penyroyal, Mint, Parily, 
irré), Lettice, and Leaves of Coleworts eat as be- 
re, is an excellent Sallad, if feafoned tothe high- 
‘ degree, 


a 


ASallad 
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A Salad for winter. 
4Parfic, old Onions, Endive, Cellery, Lettice, 19.9, 
‘ei aud Colewort.plants , Seafoned with Salt , , 
and Vinegar, is anexcellent warming and cherifll] 
Sallad. 


Another. 

Take Cellery, Endive, Spinnage and Letticts, 
half a head of Garlick in it, feafoned with Salt,, 
negar and Oyl, this is.a brave Sallad, Salladgsiap’ 
good at alltimes, but moft proper from end off 
auary to the 1ft of Fuly: Then again from | 
zember till December ; and: indeed all Winter, it! 
Weather be open. 


* 


fn Spring, 

Spinnage, Corn-fallad, Nettle-tops, and the’ (ii 
of young Cabbage, and others the like nature, kbp 
boil'd, is an excellent correétive to them thasel 
Flefh-meat ; they loofen theReliy, and open Obbig™ 
tions. In Wpril, May and une eat Spinniie® 
Parily, Lettice, Mint-tops,. Borage, Scurvy, Die’ 
tyon, Comfory,, and the like, boil’d-in plenniggli 


Water over a brisk Fire; add to them Batter 1 (fp 


ed, and fome Salt; then eat with Bread, or EAR 
and Flefh is good Food. 


The bef? way to make Frerb-Poteage. 
smallage, Clivers, Watercrefles, Elder-budesiigey ( 
] $3. put Water to them: proportionaboi@ins 
your Herbs then’add Oatmeal as much as you 1 (iM 
fit to leaveit in thicknefs ; when the Water is 11m 


to bail, put your Herbs in, cut, or uncut 5: eM 
when itis again ready to boil, take a Spoon or Il/ipay: 
anddade it, fo that yon'keep it from boiling s-dddi 


; 


: re) = 
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eight of nine minutes; then take it off and e&ti¢ 
ty plood-sarm,with the Herbs in it,or ftrained 3 adding 
y da little Butter, Salt and Bread, This is an-admira- 
iwafole Cleanting Sallad. 

Another. 

Spinnage, Corn-failad, Tops of Pennyroyal and 

Mint, ordered and eat as before. 


“ 


a A a 


To make the beft Herb Diet-drink. 


“ialt. Suppofing your Herbs well gather’d, and dry and 
(kept in Bags ; take what Herb you think fit, put it 
.fin a Linnen Bag and fteep-it 7 or 8 hours in Beer, 
Ade, or Wine, or other Liquor, and then take it 
out, and itis done: Let not. your Wormwood be 
teep'd above three or four hours; obferve that 
fone fort of Herb by it felf is much better than Com- 


i telpounds. 


nae 


oa 


To prevent the Scurvy. 


ad. Eat not Meat and Drinks too firong forNature,for 
diNature ought to ‘be ftronger than the Food. Meat 
“land Drink ought not tobe eat that are of a contrary 
Auality to the Conititution, Have a care of eating to 
d@ulnefs, or to Excels. 

l. ‘Lake care that your Viétaals be in all refpetts 
Wproperly prepared, for fome will but half doe it, o 
ithers over doe it. 

Let all forts of Flefh and grofs food be boiled in 
iplenty of Water, and over’a brisk fire. Forbear 
leating toomuch fiefh. It is moft unwholfome in Fu- 
Vy, Auguft, Septemver, Ottober.Forbear eating too much 
iFith; Remember you .eat not befere the:forme 
lRood be digefted. Drink moderately 5 lec your or- 
Klinary Drink not be hird, ftale, nor 4Owre,. Nor too 
inow. Let your Clothing be youderate, Let your 

Bsa Houfes, 


= — a SS = 
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Houfes be airy, your Beds hard, clean and {wer 
ufe proper Exercife and Labour in open airy place 
take Walks often by River-fides , or on Plains ‘2: 
Downs 5 obferve the Rules of Chaftity, avoid! | 
compounded Foods ; avoid Carking Cares, Hatt 
Revenge , Envy, Violence, Oppreflion 5 keer 
good Confcience, for that’s a continual Feaft : Heaa 

en to the Voice of Wiftom , and the Dittatess mis 
Reafoz and Nature, and that will bring thee to e 

lefg Felicity. 


An Excellent Poultice, 


Which cures fcalded Limbs, Burns, Boils, 3 
lons, Tumors, proceeding from choler,phlegm or1i(@ 
lancholly. [t affo cure s all Contufions, Inflammatiiey 
or Bruifes, either with, or without a Wound 5 
Wounds, Ulcers, or running Sores: Excelliig 
a\fo againft the Gout, and Inflammation of the Ei) %,,; 
gdmirable againft fore Breafts, and Bites of Dogss/at. . 
any other hurt of what kind or nature foew 
which is thus. 

Take two Pints of Water, River, Rain,,1& 
Spring 5 then’ take as much ground Oatmeallm 
wilhmake it thick, fic fora Poultice; add to it § 
@unces of good Sugar, a handful of Dandesii 
cut fmall, then place it over the fire in an open! #8 
convenient Veffel, keep it. flirring till it. is boililigg 
hot, and then it is made, 


Anothete 


Take about a Quart of Water, then takedi 
much Houlhald.bread as will make it thick, 1 
three Ounces oMsegten Raifins of he Sun, andi }@ 
Qunce of Sugar, alrabout halfa Pintof new /A4 


f 21 ] 
tir all together, and make them boiling-hot. o- 
er aclear fire,-and it’s done, 


Another. 


i) One quart of Water, as much Bread as will 

hake it Thick, Five Ounces of Raifins of the sun, 

I one Ounce of Ceriander Seeds, beaten with 

‘va Glafs of Ale, made boiling-hot, and then jt js 
repared. 


Another. 


One quart of Water and Bread, to make it as 
»“Mhick asa Poultice ; of Sugar two Ounces, a Glafs 
“it Sack, or for want of that, other Wine, make 
1, boiling-hot. Apply thefe Medicines to the Part 
irticted, by {preading the Poultice pretty thick on 
W} Linnen Cloth , that will cover the whole part, 
‘“pmewhat warmer than milk from the Cow; but 
1 it not be fo hot as is ufual, for Extreams prove 
yenerally prejudicial, Apply thefe Poultices every 
1 fWwo hours at leaft in the day, and three or four times 
it It the night, ifthe Wound be dangerous; otherwife 
ri times ina day and a night will do: when you 
tke the Poultice off, put that away, and put a 
Pia on eyery time, and keep a conftant Repeti- 
ion for 4, 5, 6, 7; 8,°9; 10, Or 13 days, if occa- 
jpn be ; but it will cure moft Diftempers in lefs 
Ime , if you obfetve thismethod :° But be fure 
E, your Sores “twixt whiles,with Water and Sugar, 


FY 


nd fometimes with Water and frefh Butter beaten 
peether, which will keep it clean and pliant. 
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How a Man may Live for Two Pence 
Three Pence a Day very well. 


Man inthe Covstrey may Live Plentifulliia 


~ 


h Two Perce’a Day 5 for in many Countries i) 


+. a 
# 


mav-’ve Two quarts of milk for a Penny 


which add a‘Pint-of Water, and not half, a pec?” 
worth of Flower, and makeit into Flower’d: mill! 


cording to our Direétions, and you will have a 
Dith,{ufficient for Four People, and this ftands bo 
Three -half-pence ; eat fome Bread with it,and 11 
‘sno Vidtuals affords better Nourifhment, and] 


to all Ages, butvefpecially young people... Thee tj) 


ss to be underftood of other Foods, where ¢¢ 


one iobferves his time of eating, and his wi) 


and meafure of Food., and a, great TroubhiGg 


wafte will thereby be: avoided. As to Quai 


of other Foods, we fuppofe.that Sixteen Ow 


folid Food, to wit, Bread, Cheefe, Butter,,-a) 
Eggs, may bexfufficient Twenty-four hours font; 
bouring man, and the beft time for eating | im 
fuppofe to be about Hight in the Morning :,0 


Four inthe Afternoon. 

{the Food be Flower’d-milk , then a Pog 
jt, and four Ounces of Bread and Butter.or Ci 
ss (ufficient: If Water-Grewel or Pottage, i 
and four Ounces of Bread and Cheefe: if 
milk, the fame; but if Flowerd-milk wi i 
Egg in it, Three Ounces of Bread and Buti 
of Cheefe, will: be fuflicient. 

If you ‘eat Raw Sallad, weigh only your ie 
and about Five Ounces will be fufficient, way 


Ounce of Cheefe or Butter to eat after your. B®. 


As for Paddings, Apple-Pies, and the like, If 
to every ones Difcretion,“but you muft be {/@ 
and temperate. : 


; As for Drink, Water has the firt place 5 and 


) i} folioweth. Put to aquart of Water a fpoonfiil 


a1) 
ipottage is {pent. This is an Excellent Food, and 
jffords good Nourifhment; and by this, the Poor 
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quart of Water mixt with two Spoonfuls of 
jround Oatmeal, and well brew’d together, Ten 
ic Twelve times out of -one Porringer into ano- 
ger, make an Excellent Drink, and in Summer. 
To: tis very pleafant. In Winter-time if you 
jnake it blood-warm, it will drink well 5 milk-and 
fjateri isan Excellent Drink, Thus you fee a Small 
oa fufficeth a Moderate Man. 
i 
1 
) 
‘| 


How the Poor may Subfift well thefe Zryyd Limes foy 
Tv0' Pence a Day, and Lefs, 


Take a Peck of good Wheat-flower, make half 
4° it into.a Loaf, the other half keep for to ufe 


ttwo of Flower, and make it as we before di- 
t&ted you to make Milk-pottage; .eat the Rread 
MP Quantity, fo much as that it may laf till your 


say Subfift well thefe Hard Times for lef than 
jwo Pence a Day. 

Vif you put a Quart of Milk, and a Pint of Wa- 
it, @ Spoonful of Flower, and order it as before 
irceted it will be Excellent and Pleafant Food. 


1} 


Another Cheap Way for the Poor. 


Orc @ ] i VAlato + the j 

atts or a Gallon of Water, let them ftand ona 
Vies . : AT } 1oY ‘1Lé PN 
rire two riours, but let them not boil: then 
~? ri An te] ‘ a : “Va tupel : 
an Onion and a little Sage fhred well; and 


(LIV Wa 


into the Peale, and ftir them a little; then 
a Spoonful} of Flower or Oat-meal ground, 
kK 4 at -' a ye ee - 
o peat it well together with a little Water, and 


put 
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put to it, and then let your Pottage boil 
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little, then-put a little Salt to it. Eat with % 
4 little Bread , and you will find it an excer 
nourifhing and: pleafant Food. 

To take Ink out of Paper. 

Take Aqué-Fores, and dip a little of it upoo) 
Blot , or Writing you would take out, and in) 
Aistely it will difappeart ; then take a little W 
fteep’d in Alioni, and-wath it over with it.and| 
dry, it will make. it look as clear and.white @ 
firfts otherwife, the Aqua-Fortis alone will mit 


yellow Stain. 
How to Bottle Cyder. 


In March Bottle your Gyder, and if you putt 1 
bout half a Spoonful of Spirit of Clary, it will! @ 
the Liquor fo perfectly: refemble the beft Cara), 
that few good and exercis’d Pallats, will be. ak 
diftinguifh it. 

«Bom to make Coppers look a well as tht 
Bet’ Silver. 


Take Crema Tarta two Drams, the beft Leaf-:\e 
one Dram, and Agua-Fortis four orfive Drops: | 
it intoa Pafte, and rub it.on your Copper,, @ 


i} 


7 adiately 4 aiit-laale wre} 
immediately it will look we. 
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